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GO GREEN
Register your bicycle online at:
www.parking.iastate.edu
Register your bike online
FREE
with the 
 Parking Division
and you are
AUTOMATICALLY
registered with
the City of Ames
ride your bike
Save Gas
On The Way
 To Class!
419NBJO¦BNFT-JB¦343.1433
WWW.SKUNKRIVERCYCLES.COM/
STORE HOURS:
M,T,W,F, S 10-6PM
THURS 10-8PM
Respect Your Mother (Earth)
Ride a Bike!
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Furniture
Designer manifests green concept
Furniture designer 
Peter Danko spent a week 
at Iowa State lecturing on 
the importance of being 
environmentally-friendly. 
“Everyone says that they 
want to be green, but no one 
really does it,” Danko said. “I 
guess my whole belief is that 
there are an awful lot of things 
we can do.”
In his quest to make 
America more “green”, Danko 
designs furniture out of mold-
ed plywood and other environ-
mentally-friendly materials. 
He challenges himself to make 
furniture from materials that 
Obviously Manifest Green, 
which are materials that can 
be easily seen to be “green.”
“When people buy things, 
we buy it because of the emo-
tional connection,” Danko 
said. “My whole thing is about 
making a style change toward 
something more environmen-
tally friendly.”
Although he is a furniture 
designer now, Danko originally 
went to college to become an 
illustrator. He earned a bach-
elor’s degree in ﬁne arts and art 
history from the University of 
Maryland,
After college, Danko began 
carving claws for coat racks in 
a clothing store.
“That’s how I started 
woodworking, and I perfectly 
loved it,” Danko said. “I was 
really attracted to the smell of 
the wood and the smell of the 
woodshop.”
Danko soon became inter-
ested in designing chairs. He 
said his fascination with chairs 
is due to their complexity.
“You’ve got structure, and 
then you’ve got of course aes-
thetics,” Danko said. “You’ve 
got economics because, you 
know, you’ve got to make it.”
Eventually, Danko 
opened up his own shop near 
Georgetown University in 
Washington D.C. While there, 
he visited a factory that made 
things out of molded plywood.
“They would make these 
big sheets of plywood out of 
this beautiful material, and 
then they would cut it up into 
little pieces, and put it to-
gether like they put together 
solid wood chairs,” Danko said. 
“This kind of plywood is not at 
all like the kind of plywood you 
buy at Home Depot or Lowes, 
this is really ﬁne quality wood.”
Danko decided to start 
making chairs out of molded 
plywood. The molded ply-
wood is made of thin layers of 
laminated wood glued together 
with environmentally-friendly 
adhesives. He said molded 
plywood uses resources nine 
times more efficiently than 
solid wood.
“Molded plywood is sort 
of a relatively new medium,” 
Danko said. “They’ve only 
been making furniture out of 
it until, well really, less than a 
hundred years, and solid wood 
has been around for thousands 
of years.”
Architects and interior de-
signers are Danko’s main mar-
ket. He said he has designs in 
hotels, schools and dorms.
“I’ve done a lot of university 
work,” Danko said. “I’d like to 
do the University of Iowa, but 
I guess I should show them my 
work ﬁrst.”
Although his favorite chairs 
are the ones he constructs with 
molded plywood, Danko said 
his most popular chairs are 
the ones that he makes with 
solid plywood and recycled 
seatbelts.
“I think that the reason 
[why they’re the most popu-
lar] is because people like solid 
plywood,” Danko said. “They 
just don’t consider [molded 
Furniture designer Peter Danko, who spent a week at Iowa State as a lecturer, stresses the 
importance of being environmentally friendly, stretching the concept further than most designers. 
Courtesy photo: Peter Danko
Danko’s unique chair design is made of molded plywood that ‘uses 
thin layers of laminated wood glued together with environmen-
tally-friendly adhesives’ along with recycled seatbelts. Courtesy 
photo: Peter Danko
Danko’s table designs also uniquely combine form with function. 
Without losing his design creativity, Danko manages to create 
green-friendly concepts. 
Courtesy photo: Peter Danko
plywood].”
Danko is currently working 
on his NoCO2 design, which is 
furniture made from automo-
bile tires. He is also working 
on a machine that puts edges 
on plastic quickly and easily. 
In the future, Danko plans 
on ﬁnishing his kitchen, which 
he has been working on for 
about a dozen years. He said 
his kitchen uses 20 percent 
of the wood used in a normal 
kitchen and is 30 percent of 
what a normal kitchen weighs.
“There’s less than half of 
the material used in a normal 
kitchen, and everything is 
recyclable,” Danko said. “It’s 
just totally different as far as 
resource consciousness; it’s 
really different.”
Danko said he believes 
people will eventually become 
more sustainable and environ-
mentally-friendly. This belief 
is due to the fact that people 
today are much more aware of 
their environmental impact.
“We want everybody to 
have a higher standard of liv-
ing, but we have to change how 
we use resources,” Danko said. 
“It just makes sense.”
• If 25 percent of U.S. households 
used 10 fewer plastic bags a month, 
we would save more than 2.5 billion 
bags a year.
So: after you go grocery shopping, 
save those bags and use them next 
time you go.
• More than 200 million gallons of 
gasoline are used every day in the 
U.S.
So: leave your car at your apartment 
or house and bike in. If you don’t 
have a bike, jump on one of CyRide’s 
Cybrid buses.
• Americans throw away enough 
glass in a month to ﬁll an entire sky 
scraper.
So: take your glass bottles to the 
Ames Resource Recovery Plant. They 
accept glass items for free.
• About half of all rainforests are 
already gone.
So: email assignments to professors 
and don’t print off all of your syllabi. 
Recycle your newspapers and try to 
use a notebook for more than just 
one class.
• A giant “island” of trash ﬂoats near 
Hawaii where few people travel. The 
island is called Great Paciﬁc Garbage 
Patch and is made up of mostly plas-
tic items broken down to their small-
est form. This patch is estimated to 
be twice the size of Texas.
So: recycle your plastic items so they 
don’t end up in the oceans.
Did you know?
By Joy.Wessels 
    iowastatedaily.com
Campus
Dining halls strive for sustainability
As thousands of students 
pass through Iowa State’s 
dining halls each day the only 
thing on their minds is sat-
isfying an appetite. But for 
those who are responsible 
for providing that service, 
they’re thinking about how 
to get the food and if they can 
do it in a sustainable way.
Local food: Five years 
ago Iowa State coordinated 
a small program with local 
farms that would provide 
different kinds of produce 
to ISU dining halls. Today, 
$600,000 of ISU’s dining 
budget goes toward purchas-
ing food from those farms. 
Nancy Levandowski, direc-
tor of ISU dining, said they’re 
still shooting for a higher 
goal of incorporating locally 
grown food into the menus.
“Right now 5 to 10 per-
cent of our food comes from 
local places,” Levandowski 
said. “But we’d like to get that 
up to 35 percent.”
The food bought from lo-
cal farms ranges from fruits, 
vegetables, dairy and meat. 
Some of the local farms in-
clude Onion Creek Farms 
by North Dakota St. and The 
Berry Patch Farm in Nevada, 
but all of the farms are within 
Iowa’s borders.
Trayless dining: The 
dining program is also try-
ing to be more sustainable 
in other ways outside of food 
speciﬁcally. Three and a half 
years ago the idea of going 
“trayless” was introduced by 
a group of students. The con-
cept was created to attempt 
to ﬁnd a way to waste less 
food. In fall 2009, ISU Dining 
made the renovated Season’s 
Marketplace a completely 
trayless dining hall. The dif-
ference in waste was drastic 
between Season’s and Union 
Drive Marketplace.
“The waste was twice as 
much at Union Drive per per-
son than it was at Season’s in 
2009,” Levandowski said.
Today, all of the dining 
halls have gone trayless. She 
also said that on average, 
Union Drive Marketplace 
and Seasons save 2,060 
pounds of food per week.
Food donations: While 
dealing with waste issues 
has shown to be successful, 
ISU Dining has also found a 
way to make use of food that 
is still edible. If the dining 
halls have leftover food, it’s 
taken to Food at First, a soup 
kitchen located on Kellogg 
Avenue.
“Food at First offers 
eight free meals per week as 
well as a ‘Free Market’ that 
gives away perishable goods 
on Monday and Thursday 
nights,” Levandowski said.
To-Go containers: 
Chantal Roberts, senior 
in agronomy and the ISU 
Dining sustainability coor-
dinator, helps come up with 
other “go green” initiatives. 
One of these initiatives is 
the To-Go Container avail-
able at dining halls, which 
came about in a conversation 
among students.
“Some of the dining halls 
used to offer disposable con-
tainers that students could 
put food into and eat at a later 
time,” Roberts said. “The 
problem was that these dis-
posable boxes would build 
up in the trash at residence 
halls.”
Roberts, along with oth-
ers decided they needed to 
have a To-Go Container 
program that was consistent 
with all three dining centers. 
They also wanted it to be 
sustainable.
“We decided to go with a 
reusable container,” Roberts 
said. “Students pay $6 for it 
Reusable To-Go containers, which cost $6, are a greener 
alternative to disposable containers. Used containers can be 
returned to the dining centers and exchanged for clean ones. 
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ISU Dining uses 
local food to help 
reduce impact
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